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oooOboo 


1.  SOTRJD:  CASH  .RITdlSTER. . . RIH3S  7 IGB 


2. 

3.  SOI.IID: 

(SIMPLY)  Tiis  is  COttsip/sp  tTC. 
^DIIEY  IN  TILL.  . . CLOSE  DRA  ER.  . . 

4. 

That's  your  money  buying  food. 

5.  SOUN'J; 

CASH  REGISTER. 

6.1' TAN: 

That's  your  money  paying  for  a home. 

7.  SOTTwr. 

CASH  REGISTER. 

S.  -'DTAN: 

That's  your  money  buyng  clothes. 

9.  math- 

Buying  you  a li''/’ing  in  i/jartine. 

10.  SOIDIJ; 

CASH  RE  lie  TER. . .CLOSE  DRA’  ER. . . 
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11*  VOICE* 


12.  JOTVI; 

13.  ^.^OICE: 


And  novr  - the  donsumer  VeVv's  of  the  Veek  — interpreted 
by  your  consuner  reporter,  Johnny  Emith  

'.[he  viar  order’s  strai  ght  frorii  ' ashingtonJ 

(Oh  FILTEl)  Cents-per-pound  ceilings  on  beef,  veal, 
lanb  and  nutton  deferred  till  seventeenth. 


14.  JO'VI;  e had  thought  those  new  cents-per-pound  ceilings 

on  neats  would  start  this  v/eek,  but  novi  they’ve  been 
deferred  a month,  ’''’e  an  while , price  ceilings  on 
ally  pork  will  continue  to  vary  from  one  butcher 
shop  to  another,  and  Tie'll  all  have  to  check  on 
them  to  be  sure  we  don't  pay  any  more  than  the 
ceiling  price  for  the  neat  ''.’e  huj.  And.  here’s 
sons  more  news  in  the  meat  line  

15.  V'^ICE:  (FILTEJ^)  ■ ,ar  '-'an power  Commission  nov'?  recognizes  fish- 

erman essential  to  conduct  of  ’.■/ar. 

16.  JORTT:  Fishing  has  been  classed  as  war  •'.■;ork  - because  it 

supulies  foo',1  for  victory.  And  one  of  the  best 
things  about  this  food  is  that  - unless  it’s  in 
a sealed  container  - it's  not  rationed.  I 
wonder  hoir  many  of  our  TIMi  friends  have 

served  fisli  since  meat  rationing  started.  ’ow  about 
you,  Mr s . F re;'‘man ? 
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IS,  JO^^T. 

19.  JO'^Tj 

20. 


21.  JOYF: 


23.  JOTII; 


Yes,  I've  served  it  once,  Johnny. 

Only  once? 

’ell,  frankly  - I don't  knor;  much  about  fish.  I 
need  to  learn  u’nat  kinds  to  buy  - hor.'  to  cook  them, 
and  so  on. 

That's  just  u’hy  ue've  planned  this  program  today. 

And  first  off  I'd  like  to  read  you  a letter- from 
one  of  our  listeners  in  Kscanaba,  ^’dchigan.  I'll 
call  her  lies.  Frederick  Oreen  - though  that's -not 
her  real  name,  ‘"'ihe  says  — "I  al^vays  sen^e  fish  at 
least  once  or " 

({FADIIIG  IN,  I aluays  serve  fish  at 

least  once  or  t\wice  a reek  in  peacetime."  ^nd  noiT 
T/hen  it  doesn't  cost  any  ?’ation  points  - except 
canned  fish,  of  course,  - ■'."'hy,  ve're  oOing  to  have 
fish  at  -our  house  just  as  often  as  possible. 

Yrs.  Green  is  ner  in  Gscanaba  - just  moved  there  a 
couple  o !■  u’eeks  ago.  Put  she's  already  created 
quite  a stir  - by  serving  a fish  dinner.  An  unusual 


fisli  ■Unner. 


As  she  tells  the  story  — 
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I o‘'''Ted  a dinner  to  one  of  our  neighbors,  iwho  entertained 
us  uhon  ue  first  cane  to  toTin.  Because  of  meat 
rationing^  they  had  taken  us  out  to  a restaurant  for 
dinner;  but  my  husband  and  I thou.^ht  we'd  rather 
entertain  then  right  in  our  ovm  home.  I had  dinner 
just  about  ready  - when  the  doorbell  rang  

25,  SOTTT'ID* 

D^O^BFLL,  OFF  hXIvE. 

26.  F^;ED: 

That's  probably  them  now. 

27.  Green: 

■’ll!  you  go,  dear? 

.28.  F’7ED: 

Gure. 

00  rLP'D'^T'' . 

vJ„JJ  • 

(FA'^I""G)  I have  to  take  t]iese  things  out  of  the  oven. 

30.  F^'FD: 

(CA^.LI?ki  B/'Ck)  Don't  'oorry.  T'll  lool:  after  our 
guests . 

31.  ■S':'F'D; 

D^'  >k  lOJ  OLTfA  OPB’^ID. 

32.  F’FCD: 

"'ell,  good  evenin',  folks] 

33.  E,4XFG7r 

(FADIFG  IJ")  Ev-ning,  Fred.  ' ’ 

34.  Bi 

(FADI"''G  IN)  I'm  afraid  we're  a little  late. 

35'.  GFT^F'^: 

That's  all  rij,h.t,  Laura's  just  now  talcin'  things 
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36.  B: 

lily,  it  cetidinly  Smells  delicious.’ 

37.  BAXTB’^: 

Fish,  I'll  betcha. 

33.  BBBBN: 

Some  kind  o'  Tish,  I guess,  '^ere  - can  I take  your 
coats? 

39.  XHS.  B; 

Tliank  you.  That's  snart  of  your  7i'ife  - serving 
fish.  Saves  her  ration  points. 

40.  BAXTER: 

How  corae  you  don't  do  that,  Mabel? 

41.  "'^S.  B: 

"Iff,  I haven't  been  able  to  find  any  fish  in  the 
stores  lately,  'under  where  she  got  it. 

42.  FRED; 

I think  she  said  she  bought  it  at  Jordan's  — 
this  rnorninj . 

43.  F'lh  B: 

Jordan's.'  " -hy,  I was  in  there  too,  and  he  didn't 
have  a thing,  ''o  v/hitefish  — no  trout 

44.  BAXTER: 

(n’h^THLIHd)  Say,  speaking  of  fish  - 1 heard  a 
funny  story  today. 

45.  F’X;0: 

hat's  tha  t? 

BAXTF';.; 

Thy,  acco  ’din^  to  a friend  of  nine  - just  back 
from  ,ashington  - tlie  Congressmen  were  holding  a 
big  important  luncheon.  ..anted  to  have  some  tiding 
extra  special  to  eat.  And  ■',:hat  do  3^ou  think  they 

had? 
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47.  F.lEDi 

’•:hat? 

4B.  BAXTER: 

Smelt, 

49.  FRS.  B; 

Smelt.' 

50.  BAXTER: 

Yeah.'  Can  you  beat  that?  ' (LAttqps) 

51.  ''  •"  B,  B: 

■'  ell,  of  all  thin.^'s.' 

52 . T"  2ED  ; 

■■  liat  in  the  no  rid  is  smelt? 

53.  BMTER; 

’ liy,  it's  a little  fish  t'nat  lives  ri^ht  here  in 
La]ce  ■ 'ichijjan  - amony  other  places. 

54.  B: 

Tiiey  s'wim  up  the  stream.s  around  here  to  spavm. 

55.  ’^AlLTER: 

You  shoulu  see  'em  - ",.hen  t'he  ice  breahs  up  in  the 
sprin;;.  hy,  tlio  river  mouths  [jet  jamjae  ’ '■•ith 

smelt.  So  t:m‘.ok  you  can  jo  out  ^vith  a b'ushel  basket 
and  just  scoop  'em  up. 

56.  R-^'S.  B: 

Imagine  Congress  - eatin^  smelt.' 

57.  FREE? 

■' hy,  vhat's  Y/ron;^  nith  'em? 

56.  T--E.B: 

Oh,  I fjon't  supuose  ther^e's  anythin,.,  v/ronm  - 
really. 

It's  just  that  nobody  aroun.j  here  bothers  to  eat 

'em  - that's  all 
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60.  rT7S.  B: 

Ally  eat  smelt  - \-rhen  you  can  get  trout  and  uhitefish? 

61.  BAXTE^-'j 

Only  you  said  - liable  - that  you  can't  get 

those  noyu 

L V . ^ 

62.  MBS.  B: 

That's  right.  According  to  Mr.  Jordan,  there's  too 
nuch  demand  for  trout  and  uhitefish  - domn  Chicago 
T'/ay  — nou  that  meat's  rationed. 

63.  BIXTEB: 

"iell,  I suppose  ■'■'e  should  be  grateful  that  somebody 
eats  smelt.  Tney  bring  a good  deal  of  money  to  this 

V 

toun  - catching  'em  and  shipping  'em  out  around  the 

i 

country. 

64.  ElED:  . 

Yeah,,.  ( Hit  S'.'IIN  S ' 0 tlllD)  Say,  if  you  folks'll 
excus(?  me.  I'll  ^-o  out  and  see  ho"''  La^ora's  ^etting 
along. 

65.  ^AXTE'  :; 

(fading)  Sure  thing. 

66,  B>: 

(FABIhd)  Gan  I help‘d 

67.  F'-S^Dr 

(■’A!''JIIdu  B,"CK)  No  thanks.  I think  she’s  about 
ready. 

66. 

(F.'DE  IN  SpnCTT  .\rrA?T':}  AiiAP'  S'^’^'^CYri} 

'\w\l'  a'T'  "OTp.  Tm”;^  y 
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69. 

(FADING  IN)  loney  - T-rill  you  set.  tills  platter  on 
the  table‘s 

/ 

70.  F"'7D; 

Jjaura  - v/hat  kind  o'  fish  are  these? 

71.  G“i7^: 

" liy^  the  butcher  called  them  "smelt." 

72.  F'-ID: 

Smelt] 

73.  0:^71': 

Yes.  (LAUGHS)  It's  a funny  name  isn't  it?  But  he 

assured  me  they  taste  delicious. 

74.FF-;r* 

But  Laura  - r;e  - T'ie  can't  serve  these. 

75.  G-FIF; 

■■.’hy  not^  The2A're  small^  but  there's  plenty  of 
them. 

76.  F^’^F: 

That's  just  the  trouble.  There's  too  many  of  'em. 

77.  G^FF"; 

' ell^  uhat  T^e  don't  eat  tonight  I can  use  in  fish 
chovrder-  or  salad. 

70.  FF'^D: 

Listen^  7, aura 

79.  GFl 

I haven't  tine,  dear  - rit^ht  noi’.'.  Put  them  on 
the  table,  i?i7.1  you?  ’ liile  I go  in  to  greet  our 
guests . 

80.  FFFB: 

(F  777ING)  But  Laura ] 

81.  5FS.  F: 

(FADING  V)  Hello,  Laura. 
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G2.  GHE’2N: 

Hello j I'label,  George. 

83.  3AXITC3: 

'Evening. 

84.  ms.  B: 

I hope  vou  h^’ven't  gone  to  a lot  of  trouble 

85.  GEEBI^: 

Hot  at  all.  And  dinner's  all  ready  - if  you'll 
just  cone  into  the  dinning  room. 

86.  BAXTER : 

Fred  tells  me  you  found  some  fish  at  Jordan's. 

87.  GB}7';N: 

I'hy,  yes.  He  had  a lot  of  them. 

88.  F7ED: 

(FADING  IN)  ’'ell,  noT',  I don't  vjant  you  folks  to 
expect  anything  fancy.  This  is  just  a plain 
family  dinner  - pot  luck,  you  might  say. 

89.  G^Fn; 

■'Giy,  Fred  - it  is  not  pot  luck.  I kneiv  the^r  ivere 
coming. 

90.  F^ED; 

’’ell,  I mean 

91.  EAX7T]E: 

I'm  s re  that  an^rthing  your  vrife  cooks  ?/ill  be  A 
number  one.  'here  do  you  ■';,’ant  us,  Laura? 

92.  GEFFII: 

’ liy,  you  can  sit  over  here,  George.  And  Mabel  — 

93.  "^73.  B: 

Look!  Those  little  fish  ? 
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94.  BAXTEl: 

For  Pete's  sake.'  Smelt.' 

95.  GREEII: 

'liy  on  earth  is  everybody  so  surprised  that  I'm 
serving  smelt? 

96.  EAXTEl: 

’wliy,  it's  so  unusual. 

97.  G7SEF: 

Is  it?  ’’"hy,  I thoUt.ht  they  Tjere  very  common 
around  here. 

96.  BAXTER* 

They  are^  but  

99.  MRS.  B; 

(QUICKLY)  '■  e v/C’e  just  talking  about  them  before 
dinner.  George  says  that  Congress  considers  Smelt 
a special  treat. 

100.  GREETT: 

Do  they"'  "ell,  I'm  very  eager  to  taste  them. 

101.  BAXTER: 

You  mean  you've  never  eaten  smelt  before  - in  other 
places  you've  lived? 

102.  GREE"‘; 

!'o-  never. 

103.  B'  XTER: 

I thought  maybe  that  v;as  hoi"/  you  happened  to  buy 
then  here. 

104.  GR^’EE: 

No... Fred,  dear  - why  don't  you  put  a couple  more 

fish  on  George's  plate? 
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105.  BAXTER: 

Oh^  no  - nov/,  please 

106.  GREEN: 

But  they're  so  small.  One  more  anyhor;,  Fred. 

107.  FRI®: 

• 

(RESIGNED)  All  right  

IOC.  SONITD: 

SPOON  AN  ■ F'NRK  PICK  NP  FISN,  S:^^nu  qnto  PLATE. 

109.  G^EEN: 

That's  it. 

110.  T'^ES.  B; 

Laura  - r;ould  you  mind  telling  us  just  hou’  3^ou 
did  happen  to  buy  smelt? 

111.  GREEN:- 

'h:,^,  because  they're  caught  at  Escanaba.  I alrjays 
ask  the  butcher  - ir/horever  I live  - for  the  local 
varieties  of  fish. 

112.  B: 

You  do? 

113.  GREEN: 

’liy^  of  course.  Eiat  \-jay  I'm  more  apt  to  get  really 
fresh  fish.  And  they're  usualljr  more  plentiful  than 
imported  varieties.  And  cheaper  too. 

14I"RS.  B: 

’ '"ay , I never  thought  of  that. 

115.  FRED: 

Lqura's  aD'ays  trying  nev  kinds  of  fish  - vli^eever 

ve  go.  hen  ve  livo'd  in  Boston,  she  fid  me  ^akc 

. , 

and  T.'hiting,  and  flinders.  In  Not/  Orleans,  it  was 

u 

king  whit3.ng  and  rr^l'-’ts.  And  out  near  Seattlv,'  wo 

ovon  tried  a couple  of  shark  steaks. 
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116.  }m,  B: 

Shark  staaksi 

117.  F-ED: 

And  T'ora  tbjy  good] 

118.  G^FET'^: 

I believe  - vhon  in  'bme,  do  as  th;  Ed  nans  do. 

119.  BAXTEB: 

'ell,  I guess  us  Homans  hcjre  in  Escanaba  had  better 
learn  to  do  as  the  Greens . Should  ve  eat  all  of 
thv-.so  fish,  Laura  - or  do  ve  cut  off  the  heads  and 
tails? 

120.  GBEIFI: 

Lie  butcher  said  that  some  p.joplo  eat  the  whole  fish  - 
hvoad  and  tail  and  all  - when  they’re  small.  Others 
cut  th,  head  and  tail  off,  and  just  split  '.3m  dovn  the 
middle,  lifting  out  the  backbone  and  leaving  t’/ro 
little  fillets. 

121.  3AXTE1; 

I think  I'll  try  both  ways. 

122.  SHTTI'ID; 

lailFIC  GUTTING  ET  lJUuU  FISH  ANj  ONTO  PEtTS. 

123.  GBEE^T. 

You  mean  to  tell  me  that  you  people  h-ave  never 
even  tasted  smelt?  Living  right  here  in  Escanaba  - 
whor:  they  hold  a smelt  f festival  every  spring? 

124.  B: 

No ij'c've  never  even  tasted  then. 

125.  GBEEN? 

But  Y.'hy? 
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126.  Ii/P,S.  B: 

Oh,  I don't  know.  Probably  because  they  were  so 
plentiful  — too  easy  to  get.  You  know  - the  grass 
alTrays  looks  greener  on  the  other  side  of  the 
fense. 

127.  BPJITER: 

(C^Ui'ING)  Say,  ue've  been  mis__sing  something.  I think 
I'll  have  a few  more  of  these  fish  on  my  plate, 

Fred 

128.  FEED: 

Okay. 

129.  MBS.  B: 

George  - you  do  beat  all.  After  the  way  you  laughed 
at  those  Cont^ressmen J 

130.  BAXTEP: 

■'.'"ell,  what's  good  enough  for  Gongress  is  good 
enough  for  me.  (LAUGHS) 

133.  case:*'* 

MUGH,  FADING. 

(PAUSE) 


134.  JOHN: 

i\.nd  that's  the  stor;'  of  the  unusual  dinner  served 
by  Mrs.  Green  in  Escanaba. 

135.  FUEYMAN: 

"ell,  I suppose  there  are  lots  of  fish,  that  we 
overlook,  Jolinny  - just  because  they're  too  close 
to  home . 

136.  JORI: 

Sure  f ’ere  are  - v/herever  fish  swim.  Take  shark, 
for  instance.  Fishermian  used  to  catch  them  - remove 
the  liver  for  oil  - and  throw  the  rest  of  the  carcass 
back  in  the  sea,- 

( ..  A 


•4 


' .1' 


¥ 


‘ .V. . j-'i 


^ I 


$■ 


rVf;  ■' 


■■v'if.p'- 
■ Jm 


. > . 


(14 


137.  F73Y131N: 

Didn’t  they  know  it  was  good  to  eat? 

138.  JOM: 

They  didn’t  care  whether  it  ■'vfas  or  not.  They  had 
plenty  of  other  fish.  Besides^  there  rnsn’"^  any 
market  for  it  on  share.  Nobody  there  Icne?;  it  was 
good  to  oat. 

139. 

And  now  - out  in  Seattle  - people  are  eating  it. 

140.  JOim: 

In  Seattle  - and  other  places  too.  According  to 
Government  experts^  i/e’ll  be  eating  about  two 
million  pounds  of  shark  this  year. 

141. 

Ti/o  million  ]X)nndsJ  I didn’t  tliink  the  dee':>-sea 
fishoDvian  T/on;  going  out  so  much  any  more.  I heard 
that  a lot  of  the  fishing  boats  leere  taken  over 
b^-'-  the  Navy  - and  the  fishermen  toe. 

142.  JOim; 

Fiat’s  right  — they  aren’t  fishing  so  much  any  more 
’ e can’t  expect  so  many  deep-sea  fish  in  I'artime. 

143. 

But  shark  

144.  JO'^N. 

Oh^  they  often  come  in  close  to  sliore.  And  so  - 
for  pcoole  who  live  along-  that  shore  - they’re 
local  fish. 

145.  F^EY'F^: 

I don’t  suppose  Mrs.  Green  can  expect  to  find  shark 
in  he^r  present  butcher  shop  - in  Esennaba. 
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146.  JO^TI- 

No-  - and  the  people  in  Seattle  can't  expect  to  eat 
manj?"  Lake  Michigan  smelt  either.  Shipping  space  is 
too  precious  this  pear  for  us  to  trade  fish  back 
and  forth  across  the  country.  If  ue're  smart,  y;e'll 
eat  what's  close  to  home. 

147.  F^EYT'M: 

And  another  reason  - that  LIrs.  Green  mentioned  — 
local  fish  are  mo3’e  apt  to  be  fresh. 

14s.  JO^lTj 

Yes  - if  they're  kept  on  ice.  By  the  way,  Airs. 
Fro;/man  — do  ;i?DU  know  how  to  b?ll  a fresh  fish? 

149.  FEEr'WNj 

Seems  to  me  you  told  us  that  once  - and  gave  us 
a Consumer  Tips  Card  y/ith  directions  

150.  JO^II: 

ho  cb.d.  Do  y'U  remember  them? 

151.  F^EMN: 

" ell,  let's  see,..Tl:ie  flesh  shoul'i  be  firm  and  the 
skin  should  be  bright  and  shiny. 

• « 

0 

*~D 

CV 
1 — \ 

That's  right.  Anything  else  about  the  skin? 

154.  FFEY^liFt 

'bll,  the  scales  on  most  fish  ought  to  cling  tight  - 
if  it's  fresh. 

155. 

Any  other  rules  you  remember? 

156.  FPEr^A.M: 

No  - I don't  think  

157.  JO^T: 

Something  at»ut  the  gills ? 
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158.  Fmvm: 

Oh,  yes  - the  Jills  should  hav^e  a fresh,  clean  odor. 

159.  Jomjj 

That's  it  — and  they  ought  to  bo  roddish-pink  in 
color. 

160.  FPi^Y^ijy,- 

lell,  I guess  I learno'd  those  Consuner  Tips  pretty 
v;ell. 

161,  JO 'll: 

You  certainly  did.  But  ne'vc  added  sorae  nore  facts 
to  that  Tins  Card  this  y.^ar.  Information  on  cuts 
of  fish  - so- you'll  kno\  the  different  forms  in 
ydiich  to  buy  then  - and  hoi;  those  forms  may  be  co5k:id. 

162.  FPEYM/VN: 

Oh  - then  I'll  nrito  in  for  this  noT/  Consuner  Tips 
Card  on  fish.  Does  it  giv-o  recipes?  . 

163.  JOHl'T: 

No,  but  ?.’o'ro  sending  a recipe  book  along  nith  it  — 
called  artime  Fish  Cookery." 

164.  FPEYT!AN: 

Oh,  that'll  be  grand,  Johnny.  That's  what  I need  — 
a fish  cookbook,  and  noYf  - if  I can  only  find  a 
butcher  mho  can  tell  m.c  about  the  different  local 
varieties  

165-  JOIN; 

» 

ma3^  have  some  information  for  you  on  that,  too; 

The  Fish  and  Im'-ldlife  Sc-rvice  through  OPA  is  preparing 
leaflets  for  various  rigions  of  the  country  telling 
just  vhat  fish  arc-  most  plentiful  in  those  regions  — 
what  time;  of  the  year  to  look  for  them,  and  hovi? 
they  should  bo  cooked. 
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167.  FEFCYMTI: 


Oh,  TO nder f ul '’.'''ill  you  send  me  the  leaflet  for  this 
region? 


168.  JOHN: 


I can't  send  it  to  you  yet,  because  it  isn't  off 
the  press. 


169. 


But 


170.  JO'fl:  I'll  tell  you  v;hat  ue'll  do.  If  you  Y’rite  in  for 

our  Consumer  Tips  on  fish,  yfe'll  send  you  the  Tips 
Card  and  the  cookbook  - and  then  turn  your  name  over 
to  t’  e Fish  and  ’^ildlife  Service,  so  that  v;lien  those 
regional  leaflets  come  out 


111.  FREY? 'AY; 


Rll  they  send  us  one? 


172.  JOHN; 


173. 

174.  JOrTF; 


175.  JA^!ESt 

176.  JOHN- 


1.  think  they  Yjill.:  .Btit  maybe  ne'd  better  ask  fir. 
Milton  C.  James  - sitting  over  there.  He 


representing  the  Fish  and  “ ild  Live  ;^^rvices. 

_ 

""ell,  he's  doing  tliat,  too.  lar  fact,  he's  just  th^^K 
man  ne  want.  (PHCJECTING)  Mr.  James 

(OFF  MH-JE)  Yes,  Johnny? 

Hotj  about  those  leaflets  - tailing  v/hat  kinds  of 
fish  are  most  plentiful  in  different  parts  of  country? 
"buld  you  bo  ■’  filing  to  send  those  out  to  our 
listeners'!’ 
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177. 

(FADINO  IF)  As  soon  as  thoY'r^-  printed  - 

178.  F.7EYFAN: 

Oh^  good.' 

179.  JAli:S: 

It's  just  as  important  to  us  to  sjc  that  food  fish 
are  eaten  - as  it  is  to  pou  consumers. 

180.  F-8YrAF: 

' "oil,  tell  ne.  '''r.  James  - do  ""ou  thinJ:  thor.;  udll 
bo  Gnou,c'i  food  fish  this  year  to  nala;  up  for  some 
of  the  neat  ■’■.-e  r/on't  get? 

181.  ja:ys: 

Diere  should  be  - if  you  use  j^our  local  varieties. 
Like  that  Ilrs.  dr  eon  Joiinny  told  about. 

182.  FFFY^aiN: 

She'  seemed  ready  to  try  anything. 

183.  JA^^jS: 

not?  If  you  find  it  in  a reputable  butcher 
shop,  it's  pretty  sure  to  be  i^ood  to  -.-at  - so  long 
as  it's  fresh. 

184.  F^EYT-AF: 

’ ell,  could  you  tell  us  some  of  the  kinds  of  fish 
to  b?  found  in  various  parts  of  the  countrj'^,  IF". James? 

185.  JAI^,S: 

'ell,  a fen,  maybe,  'hat  part  of  th : country  do  you 
■'.v’ant  to  }iear  about? 

186.  FFEYIAIJ: 

' ell,  first  - around  Washington  her.:. 
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187.  JAIES: 

‘'Tell,  around  here  ~ and  aro\ind  Nev  York  — vou  can 
get  butterfivSh  nov;  - and  flounders,  haddock,  sea  bass 
shad  and.  clams,  mussels  and  lobsters.  You  uant  to 
remember  the  shellfish. 

188.  F^EYFAN: 

I'll  remember. 

189.  JAIFCS: 

Nov,',  out  on  the  ' est  Coast  - aimund  California  - 
you'll  find  barracuda  at  this  time  of  year  - and 
rockfishes  - shad  - crabs  - flounder  

190.  FFEY^A-Ni 

Hovf  about  in  the  '"'iddle  ’ est?  I mean  r;hat  besides 
smelt? 

191.  JAI'ES: 

‘.ell,  there  are  plento  of  buffalofish,  sheepshead, 

carp,  pickerel  and,  in  the  streams,  bullheads 

and  sucker-s . Some  folks  are  eating;  gar;  and  boufin 
may  soon  become  popular. 

192.  FRFPA.Ni 

Are  buirieads  good  to  eat? 

193.  1/iFPj 

If  they  core  from  a clean  stream.  I used  to  catch 
bullheads  - uhen  I uas  a boy  in  lovra  - and  roast 
them  over  a fire.  Matter  of  fact,  I don't  think 
I've  eaten  any  fish  since  that  tasted  so  good. 

194.  FREPAN; 

(AMLSdD)  Does  anybody  besides  small  boys  eat  them? 
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195. 

196. 

197. 


19S. 

199. 

200. 
201. 


FH^r^N: 
JAT!::S : 


FFFI’FYJ: 


JA?  T5S : 


Thv'27  do  nod;  ■'•Like  shark,  bullhoads  are  coming  i'nto 
their  onn  as  a food  fish.  - ■'■?itli  people  paying  more 
attention  to  the  food  right  in  their  o?'n  back  yard. 

But  uhat  about  people  vho  don’t  have  any  food  in 
their  o-i-rn  baclcyard  - and  no  stroans  or  lakes 
nearby  to  go  fishing?  Su  ^pose  I lived  out  on  the 
< prairie  - miles  frora  any  imter? 

There  are  so  me  lakes  in  all  praire  states,  but  you 
might  use  smoJeed  fish  - or  salt  fish.  C'r  maybe  even 
frozen  fish.  - thou,_;h  there  ■■ron’t  be  so  much  of  that 
this  year,  ■'.-lith  refrigerator  cars  busy  carr;/-ing 
food  for  the  armed  forces. 

I see.  But  I could  got  smoked  or  salt  fish. 

You  should  be  able  to.  And  that  too  doesn't  cost 
any  ration  points. 

■'‘ell,  thanl-"S  for  gi-'-'ing  us  all  this  information,  Vr. 
James.  You've  been  a real  help. 

Glad  I could  be.  And  don't  forgot  - ^-’g'j.I  have 
those  loailots  ready  for  you  soon  - telling  just 
v/hat  fishi  you  can  find  in  your  ot-’n  region  at  various 
tines  of  the  year  — and  ho'''  to  cool-;  them.. 


V 


(21 


■■  J 


202.  JOTIF: 


203.  F"3^YKAM: 

204.  JOHN; 

205.  FFFAl'AN; 

206.  JOHN: 

207.  FHEYI'AN: 

208.  JOHN; 

209.  FIIFYI'AN; 

210.  JOHN: 


And  don't  forgot  the-  coolrbook  - artime  Fish  Oookery'*- 
T'l’nich  is  ready  for  you  rij^lit  nov.  nnd  the  Consumer 
Tips  Card  on  fish  - tolling  you  hov  to  Icno-'j  a fresh 
one  - plus  the  various  cuts  of  fish  and  hou  they 
may  be  usc;d. 

iren't  you  going  to  tell  our  listeners  ■'•here  to 
vrritOj  Johnny  - to  ge-t  all  this  information  free 
of  charge? 

Just  Y.'rite  to  CHNSLNN;^  H'TS  - Department  of  Agriculture' 
■'  ashing ton,  D.  C. 

And  all  t;j  need  to  send  is  our  omn  name  and  address 
and  tlu'  ca  1 l.>tters  of  our  radio  station. 

Teat's  all. 

And  ho’’’:  about  next  v/eek,  Johnny"? 

You  got  so mf- thing  on  your  mind? 

I c’irtainly  hav.’.'  A Victory  ^arden  - and  a e’'nole 
army  of  bugs.  I'm  afraid  they ' 11  eat  up  all  our 
vegetables  be-fore  ■'■’o  g-jt  a chanc-i  to. 

But  you  can  spray  or  dust  th  ; plants  THth  an 


ins’jcticide . 
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211.  But  I don't  ■mm,'  an^^thing  about  such  things  - uhat 


kind  of  insecticide  bo  buy  - or  ho’'.'  to  use  it  - or  - 

212.  JO'II; 

Then  I think  Y/o’d  bettor  have  a program  on  Victory 
Gardens. 

213. 

1 

Oh,  YDuld  you"’  I'm  so  u'orried.  I'd  hate  to  sec 
all  our  Y^ard  vrork  - and  nonvU,^  - and  seeds  - go  for 
no  thing . 

214.  JO YU: 

Then  join  us  next  veek  - to  learn  hon  to  guard  your 
g;arden. 

215.  FEBYM: 

''1-cay.  And  there's  somethin;  else  I'd  like  to  ask  — 

216.  JC^-l'T: 

That's  that? 

217.  FBEPI4U: 

Just  u’hat  ration  stamps  are  ;j,ood  next  vccok,  Jolmny? 
For  inst'me^?,  if  I ■'.•ant  to  bi.iy  meat  or  butter.... 

218.  JOHN: 

You  can  us-.'  your  Red  ration  stamps  A,  B,  0,  or  D — 
all  next  eceok,  and  up  till  April  thirtieth. 

219.  FIFY^IAU: 

And  for  canned  goods? 

220.  J^ttU; 

Your  blue  stam’ps  lett;jred  E,  E,  and  F arc.-  valid  for 
' burring  canned  ;oods. 

221.  F’TYO'7''^: 

IIov  about  su^ar? 
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222. 


223.  F’Tliri'VN: 

224.  JOKTI: 


Stamp  numb-'r  T’-'gIvo  in  tar  Book  Ono  is 

good  for  fiva  pounds  of  sugar  - up  till  tho  ..nd 
of  ioay. 

ind  cof foo : 

Stamp  tuonty-six  in  Book  Ono  vill  got  you  ono  pound 
of  coffio  - if  you  sp./md  it  by  thr:-  and  of  next  r-ook. 


225.  FBBYIll;':  I’ll  r.;mombar  that. 

226.  JO  HIT;  And  r inonbor  too  that  if  you  'aani  to  g.-t  in  on  our 

of  for  of  a fr-:o  cookbook  about  fish  -•  you'd  bettor 
urit'o  in  no\u 
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227.  AI'IN0UIJCE7;  iiddr  iss  your  roqu^st  to;  C'7TSU!37  TUT!  - D>:3partnent 

of  Agricu.lture  - ’ •Tshtni^'ton,  3.  2.  Just  asl:  for 
th  ? facts  on  fish  - si^jn  your  UT’n  nano  and  address  ^ 
Tjith  the  name  of  the  radio  station  to  ■’■hich  3''ou  arc 
listening. 

I'Icard  on  today's  program  t;,„ re  ; 


'cript  by  Jane  Ashman. 

COIlSirri’^.  is  a public  s :-rvice  of  NBC  and  the 

indcp.sndont  radio  stations  associated  ritli  the  NBC 
Natuork.  Pro sente d by  the  Food  Distribution 
Administration  of  the  Departn-;nt  o^i-.^ricultur^  in 
cooperation  idth  oth..r  'Government  agencies  "‘orking 
for  consumers. 

CONSIINNP  TI’’'F  has  come  to  you  from  ' ,'asliington. 

This  is  the  Nation? 1 Broadcasting  Company. 
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